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For Shannon Bennett, a Miele 
Steam Oven is not an option... 
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German engineered and tested to the equivalent of 20 years’ usage. 

Terms and Conditions apply. Visit www.miele20years.com.au 




Miele Experience Centres Telephone AUS 1300 464 353 NZ 0800 464 353 or visit www.miele.com.au 







it’s a necessity, 



Shannon Bennett goes to great pains to source real food from farmers he trusts. So the last thing he 
wants is to see the cooking process destroy a food’s natural flavour, texture and goodness. Which is 
why you’ll find a Miele Steam Oven in all his kitchens. But just as Shannon is no ordinary chef, a Miele 
Steam Oven is no ordinary steamer. Whipping up three amazingly innovative dishes simultaneously 
(think Steamed Asian Chicken and fabulous desserts) with no transfer of flavours, is just one of its party tricks. 

Available in a range of models, including built-in and benchtop. You can find out more, book into 
a steam cooking demonstration or discover Shannon’s recipes at www.miele.com.au/steamcooking 




Miele 



Featuring the latest Miele Steam Combination Oven (DGC 6800 XL). 
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NESPRESSO BY KITCHEN AID 




Discover more at 
Nespresso.com/KitchenAid 



XESPRESSO 



NESPRESSO is a registered trademark of Soci£t£ des Produits Nestis S. A., Vevey, Switzerland and used under licence. ©2014 NesftiAII rights reserved. ®/TM ©2014 KitchenAid.All Rights reserved. Used under license in Australia. 
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PERFECT MATCHES 



DECEMBER 2015 

menus 

So many ways to enjoy Christmas - the good times start here 
with three menus for your entertaining pleasure. 

DRINK SUGGESTIONS MAX ALLEN 




SEAFOOD FLINCH 

Lobster, peach and mini 
salad with smoked almonds 

(RECIPE PHI) 

Sri Lankan crab curry with 
pul sambo I (recipe pw) 

Vicky Lollard sundae 

(PICTURED: REOPE PA6) 




Normally I wouldn't dream of 
suggesting you drink the same 
thing all the way through a meal, 
but I honestly can't think of many 
better matches with all these 
dishes than nesting in all its 
glorious diversity: young, dry 
C/are nesting to start; off-dry T 
grapy Tasman tan nesting with the 
curry; and sweet, late-harvest 
nesting with dessert. 




DO-AHEAD 

CHRISTMAS 

Cured salmon with 
Bloody Mary salad (recipe pi»b> 

Roust turkey with sour cherry 
stuffing and pickled cherries 

(PICTURED, RECIPE P15J) 

Nectarine, muscat and yoghurt 
trifle (recipe pi to) 

o 

Vodka-cured salmon? Perfect 
excuse for a vodka and lime if you 
ask me (Christmas isn't Christmas 
without a stiff drink or two). Roast 
turkey and cherries? A dish that 
could've been designed with that 
classic Aussie Christmas wine T 
sparkling shiraz, in mind. And with 
the trifle? A glass of the same 
muscat you used to make the jelly* 




CHRISTMAS EVE 
GATHERING 

Barbecued scallops with 
seaweed butter unci rye bread 

(PICTURED: RECIPE Ptlfl} 

Char-grilled sirloin with green 
papaya andjaew crecjpe ps<?> 

Cherry, almond and 
burnt butter tart crecjpe 

o 

Christmas Eve brings out the 
traditionalist in me and, while 
I wouldn't go so far as to suggest 
old-fashioned northern hemisphere 
drinks like eggnog or mu/fed wine, 
I would go for classics with this 
menu: Champagne with the 
scallops, good pinot noir with the 
beef, a slightly chilled glass of 
muscat with the tart 
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EDITOR’S LETTER 



Spit-roasted gyros will be the centrepiece of my 
family’s Christmas lunch this year. Cousin John has 
taken on the mantle and responsibility of spit master 

and will take great pleasure in marinating the meat, preparing the coals, and all the 
other secret men’s business that goes with this age-old Greek tradition. Ours will 
not only be a large gathering this year (there will be 41 of us), but also a culturally 
diverse one. John was born in Sri Lanka and other members of the clan hail from 
Vietnam, Zimbabwe, Croatia, Canada, Lebanon and Cyprus, where my parents, 
aunties and uncles were born - a slice of multicultural Australia in suburban 
Melbourne. It’s a special day for our family and I hope this Christmas issue of 
Gourmet Traveller goes some way in helping to make yours a special one, too. 

We’ve prepared tasty new ideas for the turkey (see page 124), fruity trifles 
(page 154) and luscious cherries (page 146). Pat Nourse hosted a ham tasting to 
find the country’s best (page 92) and we hit the shops for our gift guide (page 102). 

If you’re in the market for the perfect Christmas food hamper, we can help you 
with that, too. We’ve partnered with Snowgoose to bring you the ultimate Christmas 
collection, including Baker D Chirico’s gingerbread stars and a sour-cherry pudding 
made exclusively for the hamper by Dessertmakers. See page 96 to order yours. 



Happy December, 




Anthea Loucas 



PS Dreaming about a trip away? Join us on the 
inaugural Gourmet Traveller luxury river cruise with 
APT. Hosted by food director Emma Knowles, we’ll 
travel through Bordeaux and the Rhone in search of 
France’s finest food experiences. Details page 112. 



ON THE COVER Nectarine, muscat and yoghurt trifle (recipe page 160) 
Recipe Lisa Featherby Photography William Meppem 
Styling Emma Knowles Merchandising Rhianne Contreras 
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OUR FAVOURITE 
PLATES OF THE MONTH 



THE MAR-TINNY 

Of all the things Elvis Abrahanowicz 
and his cohorts can at their new deli 
(peas, fish, T-shirts), nothing comes 
close to eliciting quite the same 
squeals of delight as barman Mikey 
Nicolian's simple but effective Martini 
in a tin. A Martini in a tin! Continental, 
210 Australia St, Newtown, NSW, 

(02) 8624 3131 PAT NOURSE 
SNACKS 

Andrew McConnell's latest venture 
is a wine bar named Marion. 

The smart decor (white-washed 
bricks, marble, copper) and wine 
list are well matched with the daily 
changing menu. Standout snacks 
include sea urchin on a squid-ink 
cracker with finger lime - much 
goodness in two bites - and ox 
tongue mortadella with grated 
horseradish and chive flowers: pretty 
and powerful. Marion, 51-53 Gertrude 
St, Fitzroy, Vic, (03) 9479 6262 
MICHAEL HARDEN 
TUNA ON A TARO CRISP 
There were plenty of highlights on 
the recent Black Bird degustation, 
but an opener of crisp taro chip 
topped with pristine, sustainable 
tuna, avocado, micro-shiso leaves 
and briny, pop-in-the-mouth 
oscietra caviar has to be a candidate 
for snack of the year. Black Bird Bar 
& Grill, Riverside Centre, 123 Eagle 
St, Brisbane, Old, (07) 3229 1200 
FIONA DONNELLY 



RHIANNE 
CONTRERAS 

Rhianne Contreras 
began her styling career 
when she moved to 
Sydney from the United 
Kingdom in 2010. This 
issue she has styled our 
Christmas gift guide (see 
page 102), and says she 
likes looking for treasures off the beaten track. 
“I'm always wandering down side streets and 
seeing where it takes me,” she says. What’s top 
of her wish list? “The Leica camera would 
capture special travel moments beautifully.” 




LORRAINE 
GODSMARK 

One of Australia’s most 
respected patissieres, 
Lorraine Godsmark has 
polished her craft over 
the years in Sydney at 
Rockpool, Six Seven 
Ate and Yellow, and 
now wows the city’s 
pastry aficionados with her work at Lorraine’s 
Patisserie. In this issue she shares her secrets 
to perfecting Christmas cake, a dish she says 
is as much of a pleasure to make as it is to eat. 
See page 56 for your taste. 




JOHN LAURIE 

Born in Adelaide and 
based in Melbourne, 
photographer John 
Laurie has shot both 
cities extensively for 
GT, but he also makes 
regular trips to more 
exotic destinations 
on assignment for our 
travel pages. For this issue he photographed 
Kyoto for the feature on page 174. “It’s a place 
steeped in cultural richness and traditions,” 
he says, “but mixed with a strong sense of 
growth and youthful energy.” 
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PHOTOGRAPHY MERIVALE (LORRAINE GODSMARK) & PAT NOURSE (JOHN LAURIE) ON THE COVER: TRIFLE BOWL AND BOWLS FROM THE BAY TREE. 
NAPKIN FROM HALE MERCANTILE CO. FIR BAUBLE FROM MY CHRISTMAS. AUSTRALIAN HOUSE & GARDEN BAUBLES FROM MYER. RIBBON FROM VANDOROS 
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VERITAS 

SETTING THE STANDARD, YET AGAIN. 




CHAMPAGNE WINE GLASS 



RIEDEL.COM 



PHOTOGRAPHY RODNEY MACUJA (GLASSES, SERVERS 
& PANETTONE) & CHRISTOPHER WISE (MAY CHOW) 
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SCOTCH PROPERTY Santa will enjoy his Christmas Eve tipple even more 
when it comes in one of Riedel’s new Nachtmann Prezioso whisky tumblers 
($139.95 each). Available in red, green, black and yellow, riedelglass.com.au 



A feast of a festival 

The 2016 Melbourne Food 8c Wine Festival line-up revealed. 

Melbourne is no stranger to being flocked with top-flight international talent at 
the beginning of each year and, if the programming for the 2016 instalment of the 
Melbourne Food & Wine Festival is any guide, March will be no exception. 

For starters there’s a double-dose of exciting young talent on the Chinese 
food front. May Chow, chef and proprietor of Hong Kong hotspot Little Bao, is 
on board, maximising fun in a bun, and she’s joined by none other than Danny 
Bowien, the Oklahoma-raised chef whose spicy-food-without-borders approach 
has made Mission Chinese the talk of both US coasts. From a more classical 
background, but offering every bit as much star power, comes the mighty Pierre 
Koffmann, master of the stuffed pig’s trotter, and mentor to a generation of 
Francophile British chefs (Marco Pierre White among them). Piedmontese 
brothers Manuel and Christian Costardi from Hotel Cinzia will share their expertise 
in risotto (they have more than 20 on their menu), while Paul Cunningham from 
the restaurant of Denmark’s Henne Kirkeby Kro inn and Paul Carmichael, head 
chef at Sydney’s Momofuko Seiobo, will also venture to Melbourne for the event. 
And ifs by no means all about the imports. Local hero Guy Grossi will cook 
a lunch stretching the main straight of the Melbourne Grand Prix circuit, 
and This yearls Festival Hub, Queensbridge Square, will transform into 
an Urban Dairy with local and international cheese, yoghurt and 
ice-cream makers- Who’s hungry? Melbourne Food & Wine Festival, 

4-13 March, mefbournefoodandwine.com.au MICHAEL HARDEN 



PICK OF THE PANETTONES 

Italian pasta experts Rustichella 
dAbruzzo have done a complete 
re-package of their entire Christmas 
range. Our pick? Their zesty 
panettone classico ($58 for 1kg) 
made with raisins, candied citron 
and orange, enoteca.com.au 



FOOD CULTURE DINING DESIGN 



EDITED BY f*AT NOURSE & MAGGIE SCARDIFIELD 



SHINE ON 

Save a little sparkle for ihc Christmas 
table, we say. Handmade in either 
brass or copper these salad servers 
($66) from Lightly's I Oth anniversary 
collection. Infinitude, arc simple 
yet striking. Just the kind of festive 
adornment were into, iirththj.com mu 
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BEACH BANANAS 

Don’t bother trawling your 
plate in search of anything 
fruity or yellow if beach 
bananas wash up on a menu 
near you. These tiny green 
banana-shaped succulent 
leaves are plucked from a 
purple pink-flowered coastal 
groundcover plant called 
beach banana (Carpobrotus 
rossii) or karkalla or pigface. 
They’re crisp, juicy, and 
slightly salty - a natural fit 
with most seafood. 

Peter Moon, head chef of 
Brisbane’s Anise, likes to team 
beach bananas with scampi. 
“They’re a unique garnish and 
have a nice, salty astringency 
which goes well with sweet 
seafood,” he says. “I also like 
to use them in salads - pearl 
barley with pickled carrot 
and blanched karkalla is a 
nourishing alternative to a 
leaf salad.” If he’s out beach 
fishing on Moreton Island, 
Moon forages for larger beach 
banana leaves, then later 
tosses them in the pan used 
to cook the fish, coats them 
in butter and serves them 
meuniere style. “You don’t 
need much salt, just some 
olive oil and a little pepper.” 
FIONA DONNELLY 




Florist Sophia Kaplan 

Tree peonies, dahlias and dogwood blossoms are on the menu for the festive table . 

In 2013 Sophia Kaplan quit her coordinator job at a creative agency and moved to Paris to take up floristry. The 
opportunity to hang out with plants and flowers every day was just the kind of time out she needed, it turned out. 
These days when she’s not on holiday picking wildflowers in the French Alps, she’s wrangling branches of dogwood and 
crab-apple with dusty dahlias or clematis from her kitchen table in Sydney’s Surry Hills. 

What's the Sophia Kaplan signature? 

I love using living plants rather than cut flowers and try to encourage clients to make this a part of their brief - it’s a 
more natural style and lets the flowers be more themselves. And I use lots of strange-shaped foliage. 

What is the most fulfilling part of your work? 

To bring a sense of nature into your day in a way that focuses your attention on it is exciting, therapeutic and beautiful. 
That and constant change: there’s no chance for any flower to become dull because they’re never around for long enough. 

Do you have any favourite blooms to work with over summer? 

Beautifully scented garden roses, tree peonies and delicate flannel flowers. Dahlias will be peaking in December and will 
suit any occasion, too, and the dogwood blossoms will be turning into baby fruit, which is perfect for Christmas lunch or 
dinner parties. Sophia Kaplan Plants & Flowers, 0449 877277, sophia-kaplan.com MAGGIE SCARDI FIELD 



FREE FEED SBS has launched the Food Network - a free-to-air television 
channel dishing up food content 24/7. Australian chef Curtis Stone, “Spice Prince” 
Reza Muhammad and Anthony Bourdain will feature, among other personalities. 




in December 

1984 ... 



WE COOKED 

Macadamia and walnut 
puddings with rum sauce 
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Japanese food stylist 
Natsuko Kuwahara shares 
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100 photos of her very 
hungry pup in Bread and a 
Dog (Phaidon, pbk, $19.95). 
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Our restaurant critics’ picks 
of the latest and best eats, 
updated weekly on 
our website: 

gourmettraveller.com.au 



THE PRODUCERS 



Winnow Chocolates 

Artisan chocolates dotted with 24-carat gold leaf? ’Tis the season , after all. 
WHO Chocolatier Amanda McKeith started Winnow Chocolates in 2013. These days she 
crafts everything from brittle bars of white chocolate with Turkish delight or summer 
berries to dark chocolate-dipped oranges in her small kitchen in Sydney's Waterloo. 
HOW Winnow Chocolates are made using the traditional French method of hand- 
tempering on marble, which gives them their unique shine and snap. “This technique 
has become something of a lost art, with machine-based tempering the preferred 
method for chocolate companies these days,” says McKeith. The marble, together 
with the constant movement of a palette knife and scraper, reduces the temperature. 
“It works to re-crystallise the chocolate, allowing it to be moulded”. 

WHAT McKeith uses an organic Belgian couverture as the base. “The chocolate 
doesn't contain any vegetable fats, artificial preservatives or additives, so what you’re 
tasting is real chocolate,” she says. The tempered chocolate is then combined with 
dried fruit, nuts and spices that have been sourced from local producers. 

WHERE Exclusively from winnowchocolates.com. LAKSHA PRASAD 
> Clockwise from bottom left: milk chocolate salted caramel cubes and dark chocolate 
golden honeycomb cubes, $39.95 per box (pictured); salted caramel balls, $13.50 per 
bag; candied orange slices with gold leaf, $24.95 per box; assorted brittle, $8.95 per bag. 




TABLE SPREAD 

Society “Tab FR” linen 
napkin in Tisana grey 
from Ondene. Plate 
from Mud Australia. All 
other props stylist’s 
own. Stockists p207. 



HONG KONG 
Celebrated Beijing sushi 
chef Max Levy opens Okra 
on Queen’s Road this 
month. Downstairs it’ll be 
drinks and share plates, 
with an emphasis on fish 
offal (hello, fish maw, 
rendered tuna lard and 
charred garlic shoots on 
rice), while the set menu 
served in the eight-seat 
upstairs area will offer the 
likes of mantis shrimp on 
poached kale dressed with 
smoked dashi. Expect the 
sake to hew organic and 
the wine to lean unusual. 
HOBART 

Pinbone chefs Jemma 
Whiteman and Mike Eggert, 
and manager Berri Eggert 
swap Sydney for Hobart 
this month for a summer 
residency at Franklin. 

A Sunday booze-fuelled 
brunch is confirmed, while 
Thursdays, Fridays and 
Saturdays see the team 
doing a menu that’s either 
“ghetto Chinese or a 
Sidecar-style wine bar” 
alongside Franklin’s 
regular operations. 
BRISBANE 

The team behind Fortitude 
Valley’s Thai hotspot 
Longtime is unleashing 
a fresh beachfront sibling 
at Burleigh Heads on the 
Gold Coast. Rick Shores is 
due to get rolling in early 
December, with head chef 
Jake Pregnell at the 




burners and Longtime’s 
Ben Bertei overseeing 
both venues. 

MELBOURNE 
Andrew McConnell has 
delivered a double 
whammy, opening two 
businesses within weeks 
(and blocks) of each other. 
Meatsmith, a collaboration 
with butcher Troy Wheeler, 
offers everything from 
heritage meat to house- 
cured charcuterie, 
groceries, vegetables and 
wine. Marion, on the other 
hand, has former Cutler & 
Co sous-chef Allan Eccles 
in the kitchen sharing his 
love of modern Parisian 
wine bar food. 

SYDNEY 

Damien Pignolet (Bistro 
Moncur, Claude’s) will 
return to the eastern 
suburbs in the new year, 
this time as the new 
executive chef at Rose 
Bay’s Regatta. Pignolet is 
currently looking for a new 
head chef and takes over 
the kitchen on 1 January. 
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ON THE PASS 



GIFT OF GIVING That tricky Secret Santa is now sorted. 
Our 2016 Australian Restaurant Guide ($5.95) is available 
until 28 December in select newsagencies nationally. 



Tony Carroll, 

Jolleys Boathouse 

What made you move from the UK to Australia? 

I came to Sydney when I was working on the QE2 
world cruise and loved it right away. When it finished, 
I came back and got a job at Bennelong. It was 
bizarre - all of a sudden I was cooking at the Opera 
House and watching boats go past every day. 

How has your cooking style evolved? 

The food I do is reflective of where I live. In London 
it was traditional European; in Australia it's cleaner, 
and Asian flavours really come into play. Adelaide 
can be 40 degrees for weeks at a time so simple 
dishes work well. 

What's your favourite summer ingredient? 

There’s so much seafood around Adelaide at this 
time of year: prawns, marron, flathead, local snapper. 
What will we be eating at Jolleys over the break? 
We do a sambal-seared Port Lincoln tuna with a 
banana-blossom salad and coconut tamarind chilli 
dressing. Flathead from St Vincent’s gulf is also 
beautiful; we serve it grilled with a spelt salad, roasted 
pumpkin, green harissa and preserved lemon. 

What's in Tony Carroll's fridge at Christmas? 

Cured salmon, prawns, maybe some Kangaroo Island 
southern rock lobster, and if I can get my hands on it, 
a bottle or two of Samuel’s Gorge Comet Tail 
sparkling red. Jolleys Boathouse, 7 Jolleys La, 
Adelaide, SA, (08) 8223 2891, jolleysboathouse.com 
EMMA HUTTON 
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TROPICAL 

TABLELANDS 

Dinosaur Designs’ Louise Olsen and 
Stephen Ormandy mark 30 years of 
the brand with their new collection, 
Rainforest. Stone servers, $110; 
earth bowls from $190. 
dinosaurdesigns.com.au 




CALENDAR 

ART IS SERVED 

The Golden Hour is 
a new, more casual, 
summer dining series 
at MONA from 
executive sous-chef 
Vince Trim. Either 
before or during the 
meal (depending on 
when the sun sets) 
diners stroll across to 
James Turrell’s 
Amarna installation. 
Tickets from $79. 

mona.net.au 
COVER STORY 
The first ever major 
retrospective of 
graphic designer Les 
Mason is showing at 
The Ian Potter 
Centre: NGV 
Australia until April. 
Mason designed 
the covers of 
Melbourne's first food 
and wine magazine, 
The Epicurean. 
ngv.vic.gov.au 
PRACTICAL MAGIC 
James Viles hosts 
a new round of 
workshops at Biota 
Dining in Bowral from 
10 December. The 
summer series 
includes a workshop 
on mastering the 
Robert Plumb 
Bollyhood oven. 

$300 per person, 
twin share. 
biotadining.com 
GREAT TASTES 
The Taste of 
Tasmania returns to 
Hobart. Enjoy platters 
of smoked goodness, 
including wild wallaby, 
flammkuchen 
Tassie-style and an 
outdoor cinema. 

From 28 December 
to 3 January. 
thetasteoftasmania. 
com.au 
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HOLA NOUGAT 

Vicens’ almond 
nougat wafers 
($19.95/300gm) are 
made in Agramunt, 
Spain, using an 
old family recipe 
and local honey. 
rawmaterials.com.au 




RICHARD GUNNER, 
FEAST FINE FOODS 

Meat for big parties: 
what can you suggest 
that’s low maintenance 
and high impact? 

The eternal challenge 
with any big barbie is 
ensuring all meats are 
cooked to the required 
doneness at the same 
time. No mean feat. 
Something that can 
really wow a crowd 
without getting too tricky 
is a giant share-steak. 
Ever cooked a tomahawk 



steak or centre-cut 
T-bone? They can weigh 
upwards of two kilos 
and feed up to eight or 
more guests as part of 
your spread. Good 
butchers who break their 
own beef or supply the 
restaurant trade should 
be able to cut these bad 
boys for you to order. 
The technique is simple: 
get your grill nice and 
hot, then sear a nice 
crunchy brown exterior 
on your well-seasoned 
steaks on all sides. 

Now let them rest either 
on the rack on the 
barbie or in a very 
low-temperature oven 
while you grill whatever 
else you’re serving. 

Bring those spectacular 
steaks to the table and 
carve them up to the 
delight of your guests. 




SIGNATURE DRINK 



COCKTAIL “Premio” 
tumbler and “Donna” 
metal tray from Citta 
Design. Confetti glass 
decoration (right) and 
decanter from Country 
Road. “Mercury” bauble 
(left) part of a set from 
Heaven in Earth. All other 
props stylist’s own. 

Stockists p207. 



THE BOILERMAKER SOUR 



The Boilermaker Sour 



A lighter twist on the whisky cocktail for lazy summer days. 

Eau de Vie's Sven Almenning and Greg Sanderson are the brains behind 
Boilermaker House, the Melbourne bar celebrating the tradition of drinking beer 
with a whisky chaser. According to the bar's general manager, Jack Sotti, combining 
the two ingredients make for a killer cocktail, too. Here, Sotti reinterprets the classic 
Whisky Sour using Johnnie Walker's Double Black “for that punch of peat'', he says. 
“With the passionfruit, it has pleasant fruity and floral notes and a light fluffy 
texture. It's a great cocktail if you're just getting into whisky, and makes for 
a cracking aperitif.” Boilermaker House, 209-211 Lonsdale St, Melbourne, Vic, 

0424 270 082, boilermakerhouse.com.au 



> Combine 50ml blended Scotch whisky, 
20ml lemon juice, 15ml sugar syrup 
(2:1 ratio; see cook's notes p208), 15ml 
eggwhite and 10ml fresh passionfruit pulp 
in a cocktail shaker. Shake once without 
ice to emulsify the eggwhite, then fill with 



ice and shake again. Add 50ml hoppy 
American pale ale (Sotti uses Feral Hop 
Hog from Western Australia) and strain 
into a tumbler, coupette or, if you have it, 
a pewter mug. Finish with a few drops of 
Angostura bitters and serve, 




CHERRY CHRISTMAS Where there’s ham, may there always be sour cherries. 
The Essential Ingredient’s version ($13.95 for 350gm) comes lightly pickled in port 
vinegar and spiced with cinnamon, cloves and nutmeg, essentialingredient.com.au 
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PHOTOGRAPHY RODNEY MACUJA (SIGNATURE DRINK, 
WAFERS & JAR) ILLUSTRATION LAUREN HAIRE 
STYLING AIMEE JONES (SIGNATURE DRINK) 



RAYMOND WEIL 

GENEVE 




KATHERYN WINNICK 



Deeply Involved in tine Arts since its early days, RAYMOND WEIL 
is thrilled to count acclaimed TV series Vikings* leading star 
Katheryn Win nick as its new Brand ambassador. Her strong 
personality, natural beauty and undisputable charisma make her 
the perfect match for the independent Swiss watchmaker 



Collection noemia 



Join the discussion using #RWKatherynWinnick 



ray mond 'Well.com 

T: [02)9363 1 083 
E: infoaavstflw.com.au 



ON THE TABLE 




Christmas 



Deck the halls with our pick of both classic and 
contemporary festive decorations. 





f 



Domayne. 14 Black 
bauble, part of 
24-piece set, $39.99, 
from Myer. 15 Grey 
Roe vase, part of 
set of three, $59.95, 
from Country Road. 

16 Down to the Woods 
white feather cluster 
decoration, $4.95, from The 
Woodsfolk. 17 Hand-cut 
crystal Champagne glasses 
based on 19th-century 
originals used throughout, 
$55 each, from The 
Country Trader. 18 Down 
to the Woods “Geo” 
princess decoration, $12, 
from The Woodsfolk. 

19 Star bell decoration, 

$12, from Papier dAmour. 

20 Feather bauble, $4, 
from Papier dAmour. 

21 Down to the Woods 
blackboard tag shields, $7 
each, from The Woodsfolk. 

22 Charcoal bauble, part of 
a 24-piece set, $39.99, from 
Myer. 23 Enamelware salad 
plate, $10, and dinner 
plate, $12, from West Elm. 

24 Historisk gift tag, $1.69 
for set of 10, from Ikea. 

25 Society “Tab FR” linen 
napkin in Fumo, $245 for 
set of six, from Ondene. 

26 Down to the Woods 
monochrome garland, 

$39, from The Woodsfolk. 

27 Society “Bon” linen 
napkins in Melaverde, 

$235 for a set of six, 
from Ondene. 28 Origami 
Tabla Birds white silver 



decoration, $7.50, from 
Papier DAmour. 29 Pebble 
cereal bowl, $45, and 
dinner plate, $50, from 
Mud Australia. 30 Star tree 
irrTin blue, $5.95, 
from Domayne. 31 Down 
to the Woods Scandi 
stars, $4.95 each, from The 
Woodsfolk. 32 Diamond 
drop ornaments, $5.95 
each, from Domayne. 

33 Mercury sphere candle 
i holder, $29, from The 
Country Trader. 3A Star 
ornament, $5.95, from 
Domayne. 35 Small 
wool and jute ball, $7, 
from Papier dAmour. 

36 Gold-dipped pyramid 
ornament, $5.95, from 
Domayne. 37 Antique 
French silver hotel cutlery, 
$25 each piece, from The 
Country Trader. 38 Roe 
copper vase, part of a set 
of three, $89.95, from 
Country Road. 39 Linen 
ribbon, $9 each, from 
East of India. AO Star 
with mirror faces, $54.55, 
from Heaven in Earth. 

41 Hanging copper globe 
ornament, $15.95, from 
Domayne. A2 Copper black 
ornament, $7.95, from 
Domayne. A3 Confetti 
glass ornament in copper, 
$9.95, from Country Road. 
AA Diamond side plate, 
$22.90, from Citta Design. 
A5 Mercury decorations, 
part of a set of seven, 
$25.46, from Heaven in 
Earth. A6 Noel silver star, 
$8.95, from Country Road. 
A7 Noel gold star, $8.95, 
from Country Road. 

A8 Diamond dinner plate, 
$29.90, and side plate, 
$22.90, from Citta Design. 
A9 Dipped gold glass 
ornament, $9.95, from 
Domayne. 50 Feather bird 
on jute hanger, $12.50, from 
Papier dAmour. 51 Cone 
glass decoration, $8.95, 
from Country Road. 
Stockists p207. • 



1 Strata ball decoration, 

$4, from Domayne. 2 Geo 
pentagon glass ornament, 
$6.95, from Domayne. 

3 Society “Tab” linen 
tablecloth in Ghiaccio, 

$520, from Ondene. A Teal 
ribbed ball decoration, 
$4.95, from Domayne. 

5 Down to the Woods 
budgie in mint, $12.95, from 
The Woodsfolk. 6 Down to 
the Woods “Geo” swing tag, 
$2.95, from The Woodsfolk. 

7 Kate Spade NY “Be Merry 
Be Bright” decoration in 
green and turquoise, $70, 
from Papier dAmour. 

8 Ombre tree decoration, 
$8.95, from Country Road. 

9 Fargton gift wrap 
decoration, $3.99 for set 
of six, from Ikea. 10 Dinner 
plate, $50, flared dinner 
plate, $50, medium Pebble 
bowl, $65, and Pebble 
cereal bowl, $45, from 
Mud Australia. 11 Down to 
the Woods feather cluster 
decoration, $4.95, from 
The Woodsfolk. 12 Skimmer 
block candle holder, $9.99, 
from Ikea. 13 Copper black 
ornament, $7.95, from 
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GOURMET ONLINE 



Gourmet plus 

We’re dishing up more of the good stuff on your tablet, phone and online, 
from bonus recipes and breaking news to videos and photo galleries. 





GET THE GOURMET FAST AND 
RESTAURANT GUIDE APPS FOR YOUR 
iPHONE FREE AT THE APPLE APP STORE 



Gourmet 
on iPad 

+ Interactive and 
made for iPad 
+ Video content and 
step-by-step 
demonstrations 
+ Extra images in 
our photo galleries 
+ Landscape 
cook-mode for easy 
cooking 




SEARCH FOR GOURMET TRAVELLER 
ON MAGSHOP.COM.AU 



gourmettraveller.com.au 



SUMMER 

CATCH 

Outdoor entertaining 
cdls for quick and 
brig hi dishes. This is 
where our seleclion of 
go -to seafood recipes 
comes in - ocean trout 
or prawns on the 
barbie? 



mm 

HOT 1 

PLATES 

Our restaurant critics’ picks 
of the latest and best eats, 
updated weekly on 
our website: 

gourmettraveller.com.au 




CHRISTMAS ROASTS 



We're Lai king more than turkey when it comes 
to Christmas roast ideas. From goose to pork 
belly, we've got plenty more on our website 




HOME-BAKED 
CHRISTMAS GIFTS 

Hop online for our 
collection of home- 
baked treats that 
make perfect gifts, 
from bite-sized 
gingerbread to cakes 
iced with fondant. 



CONNECT WITH GOURMET TRAVELLER 

Get your daily fix of breaking news, web exclusives, our favourite recipes 

and more by following GT online. 









CHRISTMAS PUDDINGS 

Whether you favour traditional or a modern 
Twist (Christ mas pudding icecream, we T re 
looking at you), weVe rounded up our 
best-ever Christmas feast finales. 




Videos 



We have ham carving tips from 
Australian Pork’s Mitch Edwards, 
and The Little Veggie Patch Co shows 
us how to pinch out seed heads. 



DOWNLOAD THE LATEST VERSION 




of viewa then scan this page 

TO ACCESS ALL THE EXTRA 
CONTENT FROM THIS ISSUE. 
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DOWNLOAD 
the FREE viewa app 
to your phone or tablet 
from the Apple App Store 
or Google Play. 



HOLD YOUR 
PHONE OR TABLET 

over any page where 
you see a viewa logo 
and watch the content 
come to life. 
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in this issue 

SCOOP Check out our restaurant critics' hot 
new picks. Turn to page 31. 

SHOP Keep it easy. See page 52 for shopping lists 
for our Gourmet Fast recipes and pick up more than 
150 recipes with our Gourmet Fast App. 

CONNECT Get the full menus and contact 
this month's reviewed restaurants, Melbourne's 
Anchovy (page 79) and Automata and Silvereye 
in Sydney (page 85), at the touch of a fingertip. 

WATCH Mitch Edwards of Australian Pork has tips 
on carving ham (see our ham tasting on page 93) 
and Mat Pember has advice on pinching out seed 
heads (page 60). 



DOWNLOAD VIEWA FREE FROM 

Aval li bit nn the i I 

• AppStore Lioogieplay viewa.com 

iPhone is a trademark of Apple Inc., registered in the US and other countries. App Store is a service mark of Apple Inc. 
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YouTube gourmettraveller 
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TAM 



Dreaming of a stress-free Christmas? With the Tefal 
Cuisine Companion you can whip up a festive feast 
without the fuss. 
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